L-asparaginase is an anti-neoplastic agent used in the lymphoblastic leukaemia chemotherapy. In the present study a novel strain, Streptomyces gulbargensis was explored for the production of extra-cellular L-asparaginase using groundnut cake extract. The optimum pH, temperature, inoculum size and agitation speed for enzyme production were pH 8.5, 40°C, 1x10 8 spores/ml and 200 rev/min respectively. Maltose (0.5%) and L-asparagine (0.5%) proved to be the best carbon and nitrogen sources respectively. The enzyme was purified 82.12 fold and the apparent molecular weight of the enzyme was found to be 85 kDa.
Inoculum preparation and Production of L-asparaginase
Spore suspension was prepared from 5 day old culture grown on starch casein agar slant by adding 10ml of sterile distilled water containing 0.01% of Tween 80 and suspending the spores with a sterile loop (9) . One ml of this spore suspension was used as an inoculum for production studies.
Production of L-asparaginase was carried out in groundnut cake extract. The groundnut cake was obtained from the local market in Gulbarga city. The extract was prepared using ten grams of the powdered substrate dissolved in 100 ml of distilled water, taken in 250 ml Erlenmeyer flask. The contents of the flask were heated for about ten minutes, cooled to room temperature and then filtered using Whatman filter paper No.1.
The extract thus obtained was used for bioprocess studies. The parameters studied for submerged culture were initial pH (6.5-9.0) of the medium, incubation temperature (25-55 o C), inoculum size (1x10 5 -1x10 9 spores/ml) and agitation speed (140-200 rev/min). Once a given parameter was optimized, it was kept constant at that level while varying the other parameters individually. The effect of addition of various carbon and nitrogen sources on L-asparaginase production was determined in groundnut cake extract. The carbon sources were studied at a concentration of 0.5%. The effect of different concentrations of nitrogen sources was studied by adding a nitrogen source to the extract supplemented with 0.5% maltose.
The bioprocess was carried out in 250 ml Erlenmeyer flask containing the optimized medium, kept in a shaker incubator 
Assay of L-asparaginase
To determine the enzyme activity, 5ml of the culture broth was withdrawn aseptically from the flasks at an interval of every 24 h. The broth was filtered using Whatman filter paper
No.1 and then centrifuged (Sigma 3K30) at 9,000 g for 8 min One IU of L-asparaginase is the amount of enzyme which liberates 1µmole of ammonia per ml per min (µmole/ml/min).
Purification of L-asparaginase
The purification was carried out using crude enzyme extract (6) . The enzyme was purified by the following steps at 0-4 o C, unless otherwise mentioned. Table 2 shows the effect of various carbon sources on L-asparaginase production by
S.gulbargensis.
Among all the carbon sources tested, maltose proved to be the best for L-asparaginase production yielding 19.5 IU of enzyme. Maximum L-asparaginase production using maltose as a sole carbon source has been reported in S.
albidoflavus (14) . However glucose, fructose, galactose, mannitol and arabinose proved to be inferior for Lasparaginase synthesis. Glucose is known to lower the enzyme yield by acting as a repressor (13 Regarding the thermal stability, at 80 o C, the enzyme retained 55% of the activity.
The present study revealed that, all the selected parameters examined, showed a considerable impact on L-asparaginase production by the novel isolate, S.gulbargensis in groundnut cake extract. To the best of our knowledge, this is the first report on the utilization of groundnut cake extract as a substrate/medium for the production of L-asparaginase by S.gulbargensis. Further, the high catalytic activity of the enzyme at physiological pH and temperature and its considerable stability over a wide range of pH and temperature makes it highly favorable to be exploited as a potent anticancer agent. 
